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Subject:     "piquant  Dressings  for  Salads."     Approved  by  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture. 
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I  have  something  new  for  you  today.     That  is,  I  think  it's  new.    Ever  hear 
of  Orange  and  Honey  Sandwiches?    No?    Yes?  Ah — there's  always  some  one  ready  to 
take  the  joy  out  of  life  J  .  Mrs.  Muggiest one,  back  there  in  the  corner,  says 
she's  been  making  Orange  and  Honey  Sandwiches  off  and  on,  for  the  past  10  years, 
and  she's  surprised  J_  never  heard  of  them  before.'     Oh,  well,  Mrs.  Mugglestone 
will  never  let  anyone  else  discover  anything.     Some  people  are  like  that. 

Anyway,  I'm  going  to  give  you  my  directions  for  making  Orange  and  Honey  sand- 
wiches, and  I  believe  you'll  think  they're  pretty  good  —  for  informal  tea 
parties,  luncheons,  and  the  like. 

For  Orange  and  Honey  Sandwiches,  you  need: 

4  tablespoons  grated  orange  rind  l/8  teaspoon  salt,  and 

4  tablespoons  thick  honey  Butter 

I'll  read  the  four  ingredients  for  Orange  and  Honey  sandwiches,  again: 
(Repeat ) 

Wash  the  oranges,  and  grate  the  yellow  portion.    Mix  with  the  honey,  and  add 
the  salt.     Cut  the  bread  into  thin  slices,  remove  the  crusts,  and  cover  the  bread 
with  softened  butter.     Spread  the  filling  on  one  side,  and  press  the  slices  to- 
gether. 

Now,  since  you  have  your  pencils  in  your  hands,  and  your  notebooks  on  your 
laps,  the  most  efficient  thing  is  to  go  right  on  using  them.    By  the  way,  the 
subject  of  today's  talk  is  "Piquant  Dressings  for  Salads."    Perhaps  it  would  have 
been  more  logical  for  me  to  have  begun  with  the  salad  dressings,  and  saved  the 
sandwich  for  another  day.    But  who  wants  to  be  logical,  all  the  time? 

All  ready,  now,  for  a  short,  snappy  recipe  for  French  Dressing.     So  easily 
made,  you'll  want  to  mix  up  a  supply  this  very  afternoon. 

Vfhen  I'm  through  with  this  recipe,  would  you  like  to  know  how  to  vary  it, 
with  different  seasonings  and.  vinegar-substitutes,  so  that  you'll  be  the  most 
popular  salad-dressing-maker  in  town?    Very  well — I'll  tell  you  how.    Most  '  „ 
body  can  make  a  plain  salad  dressing,  but  I'll  bet  not  even  Mrs.  Mugglestone,  who 
thinks  she  knows  everything,  can  make  all  the  different  variations  suggested  by 

the  Bureau  of  Home  Economics. 

Now  I'll  quit  talking,  and  get  down  to  business.    First,  the  French  Dress- 
ing.   Five  ingredients,  for  French  Dressing: 
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3  tablespoons  oil 

1  or  2  tablespoons  vinegar,  depending  on  how  sour  it  is 

l/2  teaspoon  salt 

l/2  teaspoon  sugar,  and 

Faprika 

I'd  "better  repeat  the  five  ingredients  for  French  Dressing,  while  you  check 
them:  (Repeat) 

Have  the  oil  cold.  Beat  the  ingredients,  with  a  dover  egg  beater,  until 
well  blended,  or  place  them  in  a  wide-mouthed  bottle,  cork  tightly,  and  shake 
well  before  serving. 

Keep  your  pencils,  please,  a  minute  longer.     Suppose  you  want  to  make  a 
French  Dressing,  without  plain  vinegar,  for  a  change.     In  place  of  vinegar,  you 
may  use  Orange  Juice,  Lemon  Juice,   Grapefruit  Juice,  Taragon  Vinegar,  or  the 
Spiced  Vinegar,  left  over  from  pickles  or  fruits. 

And  just  supposing  you  want  to  vary  a  plain  French  Dressing,  by  adding  dif- 
ferent seasonings,  just  before  you  serve  the  dressing  on  your  salad. 

Pencils  again,  please,  for  this  list  of  seasonings,  to  be  added  singly,  or 
in  various  combinations,  to  a  plain  French  Dressing:   (Make  a  Capital  T  for  table- 
spoon, and  a  small  t  for  teaspoon) 

1  tablespoon  crumbled  Roquefort  cheese 

1  tablespoon  minced  green  pepoer 

2  tablespoons  finely  chopped  stuffed  olives 
1  tablespoon  chopped  pimiento 

l/4  teaspoon  celery  seed 
1  teaspoon  horseradish 
l/2  teaspoon  onion  juice 

That's  all  of  the  list  of  seasonings.     But  there's  one  more  list  —  just 
one  more.     These  are  suggested  combinations  of  salad  greens,  and  seasonings: 

First,  Lettuce  and  watercress,  with  chopped  olives  in  the  dressing. 
Second,  Lettuce  and  dandelion,  with  taragon  or  spiced  vinegar  in  the  dress- 
ing. 

Third,  Lettuce  and  curly  endive,  with  horseradish  dressing. 
Fourth,  Romaine  and  cress,  with  Roquefort  cheese  dressing. 
Fifth,  Lettuce  and  cabbage,  with  celery  seed  dressing. 
Sixth,  Head  lettuce,  either  with  Roouefort  cheese,  onion,  celery  seed, 
pimiento,  or  green  pepper  in  the  dressing. 

That's  plenty,  for  one  day,  about  salad  dressings.     I'll  answer  a  few 
questions  now,  and  then  I'll  sign  off. 

First  question:  "Are  bananas  a  healthful  food  for  young  children?" 

Recent  experiments  have  proved  that  ripe  bananas,  that  is,  those  which  are 
yellow  all  over,  and  have  no  green  tins,  may  be  safely  given  to  healthy  young 
children.    Baked  bananas  are  also  good  for  children. 
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Second  question:     "What  is  the  secret  of  making  good  meringue,  and  why  does 
it  "become  gummy  or  sticky?     I  have  trouble  with  meringue  sinking  together  and 
"becoming  very  gummy  and  sticky,   so  that  it  is  almost  impossible  to  cut  it  with 
a  knife.     It  usually  looks  nice  when  I  take  it  out  of  the  oven,  but  as  soon  as 
it  gets  cold,   it  shrinks  together". 

Answer:     The  trouble  you  are  having  with  meringue  may  be  caused  by  one  of 
several  things.    First,  the  proportion  of  sugar  to  egg  white  is  one  tablespoon 
of  sugar  to  each  egg  white.     Also,  very  fresh  eggs  should  be  used  and  after  they 
have  been  beaten  stiffly,  they  should  be  combined  with  the  sugar  at  once  and  the 
meringue  put  on  the  pudding  or  pie  and  baked.     Meringue  should  be  baked  in  a  very 
moderate  oven.     The  temperature  should  be  about  250°  F. ,  for  the  first  fifteen" 
minutes  and  then  increased  to  about  300°  v.  until  the  meringue  becomes  golden  brown. 
If  a  meringue  is  put  into  a  hot  oven  at  first ,  it  browns  quickly  on  top  before  the 
egg  whites  have  a  chance  to  cook  through,  and  then  when  the  meringue  is  taken  from 
the  oven  it  falls  and  there  is  a  watery  layer  at  the  bottom. 

Third  question:     "What  is  the  proper  thing  to  serve  with  a  Chop  Suey  dinner?" 

The  conventional  food  to  serve  with  Chop  Suey  is  Rice.     A  tart  salad  would 
also  be  good,  and  a  simple  fruit  dessert. 

Tomorrow,  another  menu. 


